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To  Our  Patrons 


We  tahe  pleasure  in  presenting  here¬ 
with  a  new  edition  of  oar 

Enterprise  Cook  Book 

in  which  is  comprised  a  selection  of  valua¬ 
ble  recipes ,  compiled  with.  much  care  and 
designed  especially  for  the  assistance  of 
those  having  our 

Combination  Fruit  Press 

- AND - 
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Enterprise  Meat  Chopper . 


Jl  copy  of  the  Cooh  Booh  will  be  sent 
with  every  (Press  and  Nfeat  Chopper 
which  we  send  out . 

<8.  espectfully , 

Enterprise  Manufacturing  Co.  of  Pa 

THIRD  AND  DAUPHIN  STS., 


PHILADELPHIA,  PA. 
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FRUIT  /VINES. 


r 


Grape  Wine, 


Secure  the  finest  grapes  and  press  them  in  the  Combination  Fruit 
Press,  and  to  each  gallon  of  juice  add  3  pounds  of  sugar ;  stand  in  an  open 
vessel  in  the  cellar  to  ferment,  keeping  the  vessel  filled  by  adding  sweetened 
water.  When  done  fermenting,  put  into  the  cask  and  bung  tightly. 


Blackberry  Wine, 


Press  the  berries  in  the  Combination  Press  and  to  1  quart  of  juice  add 
^  of  a  quart  of  water  ;  ^  of  a  pound  of  sugar  to  1  gallon  of  this  is  as  little 
sugar  as  should  be  allowed.  If  brandy  is  added,  put  gallon  to  3  gal¬ 
lons  of  juice.  Leave  in  an  open  jar,  well  protected  from  flies  and  insects  of 
all  kinds,  until  fermentation  ceases,  then  draw  off  and  bottle.  If  the  fermen¬ 
tation  is  slow  to  commence,  a  little  yeast  may  be  added,  which  will  start  it 
at  once.  It  is  a  good  plan  when  making  the  wine  to  dissolve  the  sugar  and 
make  a  sirup  of  it  before  adding  it  to  the  juice. 


Blackberry  Wine. 


Another  method  is  as  follows : — Press  the  desired  quantity  of  black¬ 
berries  in  the  Combination  Fruit  Press,  and  to  each  2  quarts  of  juice  add 
\)i  pounds  of  white  sugar,  ]/z  ounce  each  of  cinnamon,  nutmeg  and  cloves, 
1  ounce  of  allspice ;  let  it  boil  a  few  minutes  and  when  cool,  add  one  pint 
of  brandy. 


Strawberry  Wine, 


Rinse  nice  ripe  berries  in  cold  water,  and  press  them  in  the  Combina¬ 
tion  Fruit  Press.  To  each  gallon  of  juice  add  3  pounds  of  sugar  ;  put  in 
demijohns  or  other  suitable  vessels,  which  must  be  completely  filled,  and 
stand  away  in  the'  cellar  to  ferment.  The  matter  thrown  off  in  fermentation 
must  be  cleaned  away  at  intervals  and  the  vessels  kept  filled  by  adding 
sweetened  water,  once  a  day  if  necessary.  When  fermentation  has  entirely 
ceased,  strain  and  bottle  for  use. 


Raspberry  Wine, 


Press  a  sufficient  quantity  of  ripe  berries  in  the  Combination  Fruit 
Press.  To  each  gallon  of  juice  add  3  pounds  of  sugar  ;  stand  away  in  an 
open  vessel,  which  must  be  kept  filled  by  adding  sweetened  water,  until 
fermentation  ceases  ;  then  strain  and  bottle. 


> 


J 
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FRUIT  WINES. 


Currant  Wine. 

Press  the  currants  in  the  Combination  Fruit  Press,  which  will  thor 
oughly  extract  the  juice  ;  to  I  quart  of  juice  add  i  quart  of  water,  3  pounds  of 
damp  brown  sugar  ;  ferment  in  tubs,  skim  every  day  until  it  is  done  singing, 
then  putin  the  barrel.  Put  the  bung  in  loose  until  it  is  done  singing,  then 
drive  it  in  tight.  It  will  be  ready  to  bottle  in  January. 

Elderberry  Wine. 

. 

Take  fine  ripe  berries,  and  press  them  in  the  Combination  Fruit  Press. 
To  each  gallon  of  juice  add  3  pounds  oi  sugar,  put  the  liquid  in  a  tub  until 
it  ferments,  keeping  it  completely  filled  by  adding  sweetened  water  occasion¬ 
ally,  and  remove  the  fermented  matter  cast  off  by  the  liquid.  When  fermen¬ 
tation  ceases,  strain  and  bottle  for  use. 

Huckleberry  Wine. 

Procure  fine  ripe  berries,  and  press  them  in  the  Combination  Fruit 
Press.  Add  3  pounds  of  sugar  to  each  gallon  of  juice,  stand  away  in  the  cek 
|  lar  to  ferment,  keeping  the  vessel  completely  filled  by  adding  a  little  sweetened 
;  water  occasionally.  When  done  fermenting  it  must  be  strained  and  then 
bottled  for  use. 

Cranberry  Wine. 

Secure  the  finest  berries,  press  them  in  the  Combination  Fruit  Press, 
using  the  fine  strainer,  ana  to  each  pint  of  juice  add  1  pound  of  sugar.  Put 
in  a  tub,  or  other  open  vessel,  keep  filled  by  adding  sweetened  water  until 
done  fermenting  ;  then  strain  and  bottle  tightly. 


JELLIES. 


Strawberry  Jelly. 

Stem  the  strawberries,  and  run  them  through  the  Combination  Press 
without  washing  them,  strain  the  juice  through  thin  muslin,  and  to  1  pint  add 
1  pound  of  sugar,  with  of  an  ounce  of  isinglass  dissolved  in  water  to  every 
5  pounds  of  sugar.  When  the  sugar  is  dissolved,  set  the  kettle  over  the  fire 
and  boil  it  till  it  forms  jelly.  Pour  it  into  glasses  while  warm,  and  paste  them 
when  cold. 
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JELLIES. 


Newtown,  Pa.,  July  23,  1883. 

I  like  the  Combination  Fruit  Press.  It  is  just  what  I  wanted. 

WM.  E.  SUNDERLAND. 

Grape  Jelly. 

Press  the  desired  quantity  of  fine  ripe  grapes  in  the  Combination  Fruit 
Press,  using  the  fine  strainer,  and  to  each  pound  of  juice  add  1  pound  of 
white  sugar  ;  boil  an  hour,  and  you  will  have  a  fine  jelly  when  cold. 

Currant  Jelly. 

Press  the  ripe  red  currants  in  the  Combination  Fruit  Press,  and  to  the 
juice  add  an  equal  weight  of  white  sugar.  Stir  it  gently  and  smoothly  for  3 
hours,  put  into  glasses,  and  in  3  days  it  will  concrete  into  a  firm  jelly. 

Plum  Jelly. 

Take  the  desired  quantity  of  sound,  ripe  plums,  halve  them,  extract  the 
stones,  and  then  pass  them  through  the  Combination  Fruit  Press,  until  the 
juice  is  pressed  out  and  strained;  to  each  pound  of  juice  add  1  pound  of 
white  sugar,  boil  from  20  to  30  minutes,  as  may  be  necessary,  and  you  will 
have  a  most  delicious  jelly. 

Quince  and  Apple  Jelly. 

Wash  an  equal  quantity  of  quinces  and  tart  apples.  Cut  them  to  a  suit¬ 
able  size  and  press  them  in  the  Combination  Fruit  Press;  put  the  mixture 
thus  obtained  into  a  porcelain  kettle,  add  2  pounds  of  loaf  sugar  to  each  quart 
of  juice,  and  boil  for  ]/2  an  hour.  When  cold,  put  in  small  glasses,  and  stand 
in  a  cool,  dry  place. 

Yonkers,  New  York,  August  14th,  1883. 

We  have  received  the  Combination  Fruit  Press,  and  are  delighted 
with  it.  I.  A.  Singer. 

Orange  Jelly. 

Boil  gently  2  ounces  of  isinglass,  broken  small,  in  one  quart  of  water 
until  it  becomes  a  strong  jelly  ;  extract  the  juice  from  4  large  oranges  and  2 
fine  lemons  by  peeling  them  and  pressing  them  in  the  Combination  Fruit 
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JELLIES. 


Press,  to  which  add  y2  the  yellow  rind  of  i  orange  and  i  lemon,  pared  thin ; 
add  this  mass  to  the  jelly,  sweeten  with  loaf  sugar ;  then  beat  the  whites  of  4 
eggs  to  a  froth,  mix  it,  and  let  it  boil  for  10  minutes,  press  it  through  a  jelly 
bag,  until  it  is  perfectly  clear.  Put  in  fancy  moulds.  When  you  serve  it, 
place  the  mould  a  few  seconds  in  a  pan  of  hot  water,  turn  a  flat  glass  or  china 
dish  over  the  mould,  reverse  it  with  the  mould  upon  it ;  if  the  jelly  does  not 
immediately  loosen,  give  the  mould  a  smart  tap  with  the  hand. 


Slatington,  Pa.,  July  24,  1883. 

I  am  using  one  of  your  Combination  Fruit  Presses  and  consider  it  an 
indispensable  article.  MRS.  S.  J.  SCHAFFER. 


A  New  Way  to  Make  Currant  Jelly. 

The  currants  are  to  be  picked,  washed  and  siruped  in  the  usual  way,  and 
the  juice  placed  in  a  stone  or  earthen  vessel,  and  set  away  in  a  cool  place  in 
the  cellar ;  in  about  24  hours  a  considerable  amount  of  froth  will  cover  the 
surface,  produced  by  fermentation,  and  this  must  be  removed  and  the  whole 
again  strained  through  the  jelly  bag  ;  then  an  equal  weight  of  powdered  white 
sugar  added ;  this  is  stirred  constantly  until  entirely  dissolved,  and  then  put 
into  jars,  tied  up  tightly  and  then  put  away  ;  at  the  end  of  another  24  hours  a 
perfectly  transparent  jelly  of  the  most  satisfactory  character  will  be  formed, 
which  will  keep  as  long  as  if  it  had  been  cooked. 


MARMALADES. 


Quince  Marmalade. 

Wash  the  ripe  quinces,  boil  until  quite  soft,  then  press  in  the  Combina¬ 
tion  Fruit  Press,  using  the  coarse  strainer.  Pour  the  liquid  into  the  pre¬ 
serving  kettle,  allowing  1  pound  of  loaf  sugar  to  each  pound  of  liquid.  Boil 
over  a  slow  fire,  stirring  frequently,  until  it  becomes  a  thick  mass.  When 
cold,  put  into  tumblers  or  glass  jars,  cover  with  brandy  paper,  and  paste  paper 
over  each  ;  keep  in  a  dry,  cool  place. 
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seasoned  with  salt,  wet  into  a  paste  with  milk  and  bound  with  a  beaten  egg 
or  two,  if  the  dish  be  large.  Stick  pieces  of  butter  thickly  over  it ;  invert  a 
tin  pan  so  as  to  cover  all  and  keep  in  the  steam,  and  bake,  if  small,  x/2  an 
hour,  if  large,  y  of  an  hour.  Remove  the  cover  io  minutes  before  it  is 
served,  and  brown.  Do  not  get  it  too  dry. 

From  The  Farmers'  Friend. 

Mechanicsburg,  Pa.,  November  24,  1883. 

We  have  tested  the  New  Meat  Chopper  (No.  10,  family  size,)  manufac¬ 
tured  by  the  Enterprise  Manufacturing  Co.,  Third  and  Dauphin  Sts.,  Phila¬ 
delphia,  and  unhesitatingly  pronounce  it  a  perfect  gem  that  should  be  in 
every  farmers’  family.  It  will  give  satisfaction. 

Veal  Roasts. 

Roast  3  pounds  veal ;  when  cold  chop  fine  with  x/2  pound  fat  pork.  Add 
1  cup  cracker  crumbs,  teaspoonful  of  pepper,  salt  to  taste,  yolks  of  2  eggs. 
Mould  into  a  loaf;  bake  hours;  baste  continually  with  the  gravy  made 
when  baking  the  veal.  Let  stand  in  pan  until  cold.  Turn  out.  Cut  in  slices. 

Veal  Patties. 

Chop  the  veal  in  the  Enterprise  Meat  Chopper,  roll  3  or  4  crackers 
to  powder,  also  chop  some  cold  ham  and  mix  well  with  v-eal, — ham  ^ 
veal.  Add  crackers  and  wet  well  with  gravy  and  little  milk.  If  you  have  no 
gravy,  stir  into  a  cup  of  hot  milk,  2  tablespoonsfuls  of  butter,  1  beaten  egg, 
season  well  to  your  taste  and  bake  in  pate  pans,  lined  with  puff  pasty  if  eaten 
hot,  send  to  table  in  tins,  if  cold  slip  the  patties  out  and  place  upon  a  plate 
with  sprigs  of  parsley  between. 

Maine  Chowder. 

Take  '/t  a  pound  of  salt  pork,  cut  in  small  pieces,  fry  them  till  brown  ; 
take  them  out,  and  in  the  fat  thus  obtained  put  1  pound  of  haddock  or  of 
fresh  codfish,  y2  a  dozen  potatoes,  cut  in  thin  slices,  some  crackers  or  pieces 
of  hard  bread  broken  in  small  bits,  y2  a  teacupful  of  sweet  milk,  a  lump  of 
butter  the  size  of  a  small  egg,  and  pepper  and  salt  to  taste  ;  thicken  with  a 
little  flour  rubbed  smooth  with  the  butter. 


Codfish  Balls. 

Take  equal  quantities  of  codfish  and  potatoes.  Place  the  fish  in  cold 
water,  over  the  fire  until  tender  ;  then  drain  and  chop  very  fine.  After  the 
potatoes  are  boiled,  mash  very  smooth.  Add  the  fish  with  a  liitle  milk,  2 
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beaten  eggs  and  a  large  tablespoonful  of  butter.  Beat  all  well  together ; 
season  with  pepper;  make  into  balls  and  fry  in  hot  lard.  Vary  the  propor¬ 
tion  of  fish  and  potatoes  to  suit  the  taste. 

Scrambled  Codfish. 

Beat  2  eggs  into  i  cup  of  milk ;  stir  in  a  ^  a  cup  of  codfish  properly 
freshened  ;  put  into  a  buttered  pan,  and  stir  briskly  while  cooking.  Cook  to 
the  consistency  of  scrambled  eggs. 

Codfisli  and  Cream. 

Put  a  codfish  to  soak  ;  then  remove  all  bones  and  skins,  chop  it  fine, 
boil  it  in  cream  for  20  minutes,  add  a  pinch  each  of  pepper  and  nutmeg,  and 
serve. 

From  The  New  England  Farmer. 

November  24,  1883. 

The  new  Meat  Chopper  of  the  Enterprise  Manufacturing  Co.,  Philadel¬ 
phia,  Pa.,  is,  after  giving  it  a  thorough  trial  in  our  family,  and  therefore 
knowing  whereof  we  speak,  all  the  manufacturers  claim  for  it ;  a  reliable, 
rapid,  easil-cleaned  Chopper,  simple  in  construction,  and  at  the  low  price  of 
three  dollars  becomes  at  once  an  indispensable  article  in  every  household. 
For  sausage  meat,  no  strings  or  sinews  passing  through  it  uncut,  suet,  cod¬ 
fish,  or  for  making  salads,  it  has  proved  in  every  way  entirely  satisfactory. 

Crab  Olio. 

Scald  and  skin  6  large  or  9  small  ripe,  firm  tomatoes,  and  drain  on  a 
sifter  until  the  water  is  entirely  out.  Chop  finely  together  the  meat  of  4  crabs 
and  the  inside  of  one  large  egg-plant  that  has  been  boiled,  and  the  tomatoes ; 
all  these  ingredients  must  be  cold.  Add  3  well-beaten  eggs,  and  pepper  to 
taste.  Melt  in  a  skillet  a  tablespoonful  of  sweet  butter,  and  in  it  fry  the  mix¬ 
ture,  but  do  not  brown  it;  only  partially  cook  them  together;  salt  is  now  to 
be  added  to  taste ;  then  mixing  a  few  bread  crumbs  through  it,  empty  into 
the  baking  dish  in  which  it  is  to  be  served.  Lightly  sprinkle  a  few  fine  bread 
crumbs  over  it,  and  set  in  a  quick  oven  about  10  minutes  to  brown. 

Clam  Fritters. 

Put  into  an  earthen  dish  3  spoonfuls  of  flour,  a  teaspoonful  of  yeast 
powder  and  2  whole  eggs  ;  mix  this  with  a  little  clam  juice.  Chop  a  pint  of 
clams  and  mix  with  this  batter.  Put  2  or  3  spoonfuls  of  lard  into  a 
shallow  frying-pan  while  hot,  then  deposit  your  mixture  therein  by  spoonfuls 
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MARMALADES. 


Gooseberry  Marmalade. 

Press  a  sufficient  quantity  of  gooseberries,  and  add  %  of  their  weight  in 
lump  sugar.  Boil  the  fruit  and  sugar  into  a  jelly  so  thick  that  when  it  is  dropped 
upon  a  cold  plate,  just  dipped  into  water,  it  will  not  adhere  to  it.  Turn  it  into 
cups  or  bowls,  and  eat  in  thin  slices  upon  bread  and  butter.  It  makes  nice 
sandwiches  for  children. 

Peach  Marmalade. 

Stone  the  peaches  and  run  them  through  the  Combination  Press  with¬ 
out  paring.  Add  of  a  pound  of  white  sugar  to  each  pound  of  pulp,  and 
boil  it  till  it  is  a  smooth  paste,  stirring  it  constantly.  Put  it  in  jars  while  warm 
and  paste  them  over  the  next  day. 


FRUIT  BUTTERS. 


Grape  Butter. 

Press  the  finest  grapes  in  the  Combination  Fruit  Press,  using  the 
coarse  strainer,  and  to  each  quart  of  the  substance  thus  extracted  add  i  ^ 
pounds  of  sugar,  spice  to  taste,  and  boil  slowly  for  i  hour,  stirring  frequently. 

Put  in  stone  or  glass  jars,  and  keep  in  a  cool  place. 

Peach  Butter. 

Take  the  stones  out  of  nice  ripe  peaches,  press  them  in  the  Combination 
Fruit  Press,  add  5  pounds  of  brown  sugar  and  1  pint  of  vinegar  to  10 
pounds  of  fruit,  and  cook  in  a  porcelain  lined  kettle  for  2  hours. 

Tomato  Butter. 

Press  nice  ripe  tomatoes  through  the  Combination  Fruit  Press,  and  to 
each  10  pounds  of  the  juice  add  5  pounds  of  sugar,  ^  pint  of  vinegar,  and  2 
lemons  pared  and  sliced  thin.  Cook  in  a  porcelain  kettle  for  3  hours. 

Philadelphia,  August  7,  1883. 

We  are  using  one  of  your  Combination  Fruit  Presses  at  my  home  j 
and  find  it  a  great  success.  GEO.  A.  CRIDER, 

329  Market  Street. 
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FRUIT  BUTTERS. 


Pumpkin  Butter. 

Remove  the  seeds  from  i  pumpkin,  pare,  cut  in  small  pieces,  then  boil 
until  soft.  Proceed  in  the  same  manner  with  3  more  pumpkins  ;  then  press 
and  strain  them  through  the  Combination  Fruit  Press,  and  add  their  juice 
to  the  first  pumpkin ;  let  it  boil  10  hours  or  more,  until  it  becomes  the  thick¬ 
ness  of  butter,  stirring  it  often.  It  will  keep  for  years  in  a  wooden  box  or  keg. 


JAMS. 


Strawberry  Jam. 

Press  the  berries  in  the  Combination  Press,  add  to  the  juice  an  equal 
weight  of  sugar  and  boil  20  minutes.  Put  it  in  jars  while  warm  and  paste 
when  cold. 

Raspberry  Jam. 

Press  the  ripe  berries  in  the  Combination  Fruit  Press,  and  to  every 
quart  of  berries  add  1  pound  of  the  best  loaf  sugar.  Boil  them  in  a  porcelain 
kettle,  skimming  carefully,  until  the  scum  ceases  to  rise  and  the  mass  has  be¬ 
come  perfectly  smooth.  When  cold,  put  them  in  glass  tumblers. 

Black  Currant  Jam. 

Pick  fully  ripe  currants,  press  them  in  the  Combination  Fruit  Press, 
using  the  coarse  strainer.  Pour  the  liquid  into  the  preserving  kettle,  allowing 
1  pound  of  loaf  sugar  to  every  pound  of  liquid.  Boil  for  three-quarters  of  an 
hour,  stirring  constantly  to  prevent  burning.  When  cold,  put  in  small  glasses, 
cover  with  brandy  paper,  paste  paper  on  top  ;  keep  in  a  cool,  dry  place. 

To  Keep  Jams,  Jellies,  &c.,  from  Mould. 

Cut  a  piece  of  writing  paper  to  the  size  of  the  interior  of  the  pot,  and 
ftiiother  piece  1  yi  inches  larger  in  diameter.  Coat  one  side  of  each  of  these 
papers  with  the  white  of  an  egg ;  place  the  smaller  piece  on  top  of  the 
contents,  with  the  coated  side  upwards,  and  the  larger  piece  over  the  mouth 
of  the  pot,  with  coated  side  downwards;  press  it  upon  the  edges  and  the 
>  coating  will  cause  it  to  adhere  firmly  to  the  pot,  which  must  then  be  placed 
[  m  a  perfectly  dry  and  cool  closet. 

I 

1 -  - - - — - 


ENTERPRISE  COOK  BOOK.  7 


CORDIALS  AND  SYRUPS . 


Blackberry  Cordial. 

Press  ripe  blackberries  in  the  Combination  Press.  Weigh  i  pound  of 
sugar  to  every  pound  of  juice.  Put  the  sugar  and  the  juice  in  a  porcelained 
kettle.  Add  ^  an  ounce  of  cinnamon  bark,  %  ounce  of  whole  cloves  and 
allspice,  ^  an  ounce  of  powered  nutmeg,  to  each  quart  of  liquid.  Start  it  on 
a  quick  fire  and  let  it  boil  one  hour,  removing  all  scum  that  may  float  on  the 
top.  Let  it  cool  and  then  add  ^  pint  of  good  brandy  to  every  quart  of  cor¬ 
dial.  Strain  through  a  fine  hair  sieve,  bottle  and  cork  well.  Two  or  three 
doses  of  a  tablespoonful  or  less  will  check  any  slight  diarrhoea.  If  the  attack 
is  violent  repeat  the  dose  until  the  complaint  is  in  subjection.  It  will  arrest 
dysentery  if  given  in  season  and  is  a  pleasant  and  safe  remedy. 

Ging-er  Cordial. 

Ginger  Cordial  is  made  of  4  pounds  of  red  or  white  currants,  8  ounces  of 
ginger-root,  2  ounces  of  bitter  almonds,  x/z  ounce  of  sweet  almonds,  3  lemons 
sliced,  one  gallon  of  whisky.  Press  the  currants  in  the  Combination  Press, 
cut  the  ginger-root  in  small  pieces,  crack  and  split  the  nuts,  pour  the  whisky 
over  these  ingredients,  and  let  it  stand  for  10  days ;  then  pour  it  off  carefully, 
add  4  pounds  of  loaf  sugar  and  bottle  it. 

Blackberry  Brandy. 

Press  sufficient  blackberries  in  the  Combination  Fruit  Press,  using  the 
fine  strainer,  and  to  each  quart  of  juice  add  1  pound  of  white  sugar,  1  tea¬ 
spoonful  each  of  powdered  allspice  and  ground  cloves.  Boil  a  few  minutes, 
remove  from  the  fire,  and  add  one-half  pint  of  fourth  proof  brandy  or  good 
Monongahela  whisky.  Bottle  and  cork  close,  and  it  is  fit  for  immediate  use. 
Do  not  use  inferior  brandy. 

Currant  Shrub. 

Press  nice  ripe  currants  in  the  Combination  Press,  add  1  pound  of 
sugar  to  every  pint  of  juice.  When  the  sugar  is  dissolved  boil  it  a  few  minutes 
and  skim  it.  When  almost  cold  add  1  gill  of  good  brandy  to  every  quart  of 
syrup.  Bottle  it,  cork  well  and  keep  it  in  a  cool  place. 

Raspberry  Shrub. 

This  is  made  in  the  same  manner  as  currant  shrub. 
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^COMBINATION  FRUIT  PRESS* 

Patented  September  30th,  1879. 


PRICES. 

FRUIT  PRESS,  $3.00.  DRUG  PRESS,  $3.50. 


This  illustration  represents  our  new  Combination  Fruit  Press  in  opera¬ 
tion.  We  confidently  guarantee  it  superior  to  all  others  in  the  market. 
Its  principle  is  very  simple ;  it  is  easily  operated,  and  saves  all  the  re¬ 
handling  necessary  with  other  presses.  It  can  be  used  for  many  pur¬ 
poses,  such  as  making 

WINES,  JELLIES  AND  FRUIT  BUTTERS 

- FROM - 

GRAPES,  STRAWBERRIES,  RASPBERRIES,  BLACK¬ 
BERRIES,  HUCKLEBERRIES,  GOOSEBERRIES, 
ELDERBERRIES,  CRANBERRIES,  CUR¬ 
RANTS,  TOMATOES,  QUINCES, 
PINEAPPLES. 

And  all  other  fruits  and  berries,  the  entire  substance  being  extracted  in 
one  operation,  the  fruit  or  berries  being  uncooked. 

A  VALUABLE  COOK  BOOK  FREE  WITH  EVERY  PRESS. 
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For  pressing  lard  it  has  no  equal;  working  continuously,  it  presses 
more  lard  in  less  time  than  any  other  press,  and  is  especially  useful  for 
extracting  the  juice  from  beef  in  preparing  beef-tea  for  the  use  of  in¬ 
valids. 

The  Drug  Press  is  substantially  the  same  as  the  Fruit  Press,  with 
the  exception  that  it  is  made  heavier  and  stronger  to  withstand  greatei 
pressure. 

Druggists  will  find  it  a  valuable  aid  in  making  Decoctions,  Inlm 
sions,  Syrups,  &c.,  as  it  dispenses  with  the  use  of  press-cloths  and  many 
of  the  slow  and  vexatious  forms  of  maceration  and  percolation. 


DIRECTIONS. 

1st. — Clamp  the  press  tightly  to  a  bench  or  stand,  insert  the  pro* 
per  strainer  in  the  groove  in  the  bottom  of  the  cylinder,  slide  the  screw 
therein,  securing  it  in  position  by  means  of  the  clasps  and  thumb-screws; 
place  suitable  vessels  in  position,  as  shown  in  the  cut  on  the  opposite 
page. 

2d. — Regulate  the  dryness  of  the  pulp  or  refuse  by  raising  or  lowers 
ing  the  thumb-screw  attached  to  the  outlet. 


SHOWING  PRESS  TAKEN  APART. 


The  above  cut  represents  our  new  Combination  Fruit  Press  when 
taken  apart,  and  illustrates  the  principle  upon  which  it  operates.  The 
article  pressed  is  forced  forward  by  each  revolution  of  the  screw  into 
smaller  and  still  smaller  space,  and  thus  the  entire  substance  is  grad¬ 
ually  extracted,  and  flows  through  the  stramer  in  bottom  of  cylinder  to 
the  vessel  beneath,  and  the  dry  mass  or  refuse  is  expelled  through  the 
outlet  at  the  small  end  of  the  cylinder 

A  VALUABLE  COOK  BOOK  FREE  WITH  EVERY  PRESS. 
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CORDIALS  AND  SYRUPS. 


Raspberry  Vinegar. 

Press  ripe  raspberries  in  the  Combination  Press.  To  each  pint  of  juice 
add  i  pound  of  loaf  sugar  and  one  quart  of  vinegar.  When  the  sugar  has 
dissolved  place  the  whole  on  the  fire  in  a  preserving  kettle,  let  it  boil  for  a 
minute  or  two  and  then  skim  it.  When  cold  bottle  it,  cork  well.  It  can  be 
used  in  a  day  or  two. 

Lemon  Syrup. 

Take  12  lemons,  quarter  them,  and  press  out  the  juice  in  the  Combina¬ 
tion  Fruit  Press  ;  into  this  juice  grate  the  rinds  of  6  lemons  and  let  it  stand  ; 
over  night ;  then  take  6  pounds  of  white  sugar  and  make  a  thick  syrup. 
When  it  is  quite  cool,  strain  the  juice  into  it,  and  squeeze  as  much  oil  from 
the  grated  rind  as  will  suit  the  taste.  A  tablespoonful  in  a  goblet  of  water  will 
make  a  delicious  drink  on  a  hot  day,  far  superior  to  that  prepared  from  what 
is  commonly  sold  as  lemon  syrup. 

Lemon  Syrup. 

Scald  12  lemons  in  order  to  extract  the  juice.  Cut  them  in  half  and 
squeeze  them  in  the  Combination  Fruit  Press,  using  the  fine  strainer. 
Throw  the  skins  into  a  pint  of  the  water  in  which  they  were  scalded,  press  j 
them  again,  and  add  to  the  juice.  Pour  the  liquid  into  a  porcelain  kettle, 
allowing  12  pounds  of  loaf  sugar  to  each  pint ;  boil  till  the  scum  rises,  then 
remove  from  the  fire  and  skim  it.  When  cold,  bottle  it,  put  it  in  a  cool  place, 
and  it  will  keep  for  3  or  4  years. 


MISCELLANEO  US. 


Tomato  Catsup. 

Take  1  peck  of  sound,  ripe  tomatoes,  pass  them  through  the  Combina¬ 
tion  Fruit  Press,  until  they  are  thoroughly  strained;  then  add  2  table- 
spoonsful  of  salt,  2  tablespoonsful  of  pepper,  ]/2  tablespoonful  of  ground  mus¬ 
tard,  y2  tablespoonful  of  allspice,  y2  tablespoonful  of  cloves,  1  pint  of  vinegar, 
and  cook  until  it  thickens.  Then  put  it  in  bottles  and  seal. 

Chili  Sauce. 

Take  6  large  ripe  tomatoes,  1  onion,  1  red  pepper,  2  cups  vinegar,  two 
tablespoonfuls  sugar ;  1  tablespoonful  salt,  chop  very  fine  and  boil  1  hour. 
In  making  ten  times  this  amount  let  it  boil  5  or  6  hours. 
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CHERRY  i  STONER. 

\  No  1.  / 

PRICE,  -  $7.50  per  dozen. 


The  above  cut  illustrates  our  new  Enterprise  Cherry  Stoner,  No.  i, 
which  we  particularly  recommend  to  those  desiring  rapid  work. 

It  can  be  adjusted  by  thumb  screws  to  adapt  it  to  the  different  sizes 
of  cherry  stones.  It  will  be  found  very  rapid  in  its  work,  and  a  de¬ 
cided  improvement  over  others  of  this  class. 

Packed  three  dozen  in  a  case. 

Sold  at  Retail  by  all  Hardware  Dealers. 

-  W01S 
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Cherry  Jelly. 

Stem  and  stone  a  quantity  of  the  finest  cherries.  To  every 
4  pounds  of  cherries  add  I  pound  of  fine  red  currants.  Put  in  a 
copper  preserving  pan,  place  over  the  fire  and  reduce  all  to  a  mash 
stirring  constantly  with  a  wooden  spatula.  Then  strain  through  a 
hair  sieve  and  filter  through  a  jelly  bag.  To  each  pound  of  fruit  add 
^  of  a  pound  of  sugar,  place  again  on  the  fire  and  boil  to  a  jelly. 
Remove  the  scum  and  fill  your  glasses  or  jars.  When  cold  cover 
the  tops  with  brandied  paper,  tie  up  and  set  away  for  use. 

Cherry  Syrup. 

Stone  choice,  ripe  cherries  and  mash  the  fruit  to  a  pulp,  press 
through  a  hair  sieve  into  an  earthen  pan.  Allow  to  stand  in  a  cool 
place  for  two  days.  Filter  as  above  and  to  each  pint  of  juice  add 
i  pound  of  best  white  sugar  and  allow  to  remain  at  rest  until  the 
sugar  is  thoroughly  dissolved,  or  if  desired,  the  dissolution  of  the 
sugar  may  be  hastened  by  placing  over  the  fire  and  stirring  with 
a  wooden  spatula.  In  either  case  skim.  Now  place  again  on  the 
fire  and  allow  to  boil  only  2  or  3  minutes.  Take  off  the  new  scum 
and  bottle  for  all  sorts  of  household  uses. 

Cherry  Cordial. 

Take  1  quart  of  pure  Catawba  or  California  brandy,  1  quart  of 
the  juice  of  the  best  cherries,  2  pounds  of  fine  white  sugar,  add  the 
sugar  to  the  juice  and  stir  until  it  is  thoroughly  dissolved,  add  the 
brandy  and  filter  through  blotting  paper. 
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To  our  Patrons: — 

The  following  recipes  have  been  very  carefully  selected  and  revised  with 
especial  care. 

We  confidently  recommend  them  for  practical  demonstration  by  the 
Ladies  of  the  Household,  feeling  assured  that  the  use  of  our  Meat  Chopper 
in  connection  therewith  will  open  up  new  delights  in  the  science  of  cookery. 

Respectfully, 

ENTERPRISE  M’FG.  CO.,  Philadelphia,  Pa. 


Beef  Sausages. 

Take  3  pounds  of  very  lean  beef  and  1  y2  pounds  of  suet ;  chop  them  fine 
in  the  Enterprise  Meat  Chopper,  season  with  powdered  sage,  allspice, 
pepper  and  salt ;  have  some  skins  thoroughly  cleaned,  and  force  the  meat  in¬ 
to  them  by  using  the  Enterprise  Sausage  Stuffer. 

Pork  Sausages. 

Take  two  parts  of  lean  and  one  part  of  fat  pork,  cut  very  fine  in  the 
Enterprise  Meat  Chopper,  season  with  one  teaspoonsful  each  of  pepper 
and  salt,  three  of  powdered  sage,  to  every  pound  of  meat.  Warm  the  meat 
so  that  you  can  mix  it  well  with  your  hands;  make  it  up  into  small  patties  by 
mixing  it  with  flour,  or  force  it  into  cleaned  skins,  by  using  the  Enterprise 
Sausage  Stuffer. 

Chopped  Steak. 

Take  a  sirloin  steak  raw,  remove  the  bone  and  chop  the  meat  fine,  season 
with  salt  and  pepper,  make  into  a  large,  flat  cake  about  one-half  an  inch 
thick  ;  put  into  a  skillet  a  good  sized  piece  of  butter,  and  when  quite  hot  put 
in  the  chopped  steak  and  fry  brown  on  both  sides.  Make  a  little  gravy  in 
the  skillet  and  pour  over  the  meat.  This  is  a  nice  way  to  use  the  ends  from 
tenderloin  steaks. 

To  Cook  Cold  Meat. 

Cut  the  meat  fine  in  the  Enterprise  Meat  Chopper,  season  with  salt, 
pepper,  an  onion  minced  and  a  little  tomato  catsup  ;  fill  a  tin  bread  pan  2/z 
full,  cover  it  over  with  mashed  potatoes  which  have  been  salted  and  mixed 
with  milk ;  lay  bits  of  butter  over  it,  and  bake  in  a  hot  oven  for  15  or  20  min¬ 
utes. 

Beef  Cakes. 

Chop  some  beef  that  is  rare,  with  a  little  fat  bacon  or  ham,  season  with 
pepper,  salt  and  a  little  onion,  mix  well,  and  form  into  small  cakes.  Fry 
them  alight  brown,  and  serve  with  a  good  gravy  made  of  soup  stock  thick¬ 
ened  with  browned  flour. 
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The  accompanying  cuts  give  exact  representations  of  our  new  Meat- 
Choppers,  which  we  have  perfected  after  repeated  experiments  and  the 
expenditure  of  a  large  amount  of  time  and  money. 

There  exists  in  the  minds  of  the  public  a  well-founded  dislike  for  all 
machines  which  grind  or  tear  the  meat  apart.  In  other  meat-cutters 
the  meat  comes  out  in  a  mixed  up,  smeary  state,  with  uncut  strings  and 
sinews  interspersed  through  it,  giving  it  an  undesirable  appearance. 

Our  Meat-Choppers,  on  the  contrary,  do  not  grind  or  tear  the  meat, 
but,  as  their  name  implies,  chop  it,  precisely  like  the  snipping  process  of 
a  pair  of  scissors.  Their  work  is  perfect  and  cannot  vary,  and  it  is  im¬ 
possible  for  any  Strings,  Sinews,  Fibres  or  Gristle  to  passthrough  them, 
without  being  chopped  fine  and  even,  the  meat  coming  out  in  a  continu¬ 
ous  stream,  exactly  as  shown  in  the  illustrations.  In  short,  we  have  no 
hesitation  in  saying  that  our  Choppers  will  cut  meat  faster,  finer,  and 
with  greater  uniformity  and  nicety,  than  any  others  in  the  world. 

WE  CHALLENGE  COMPETITION  IN  THESE  RESPECTS. 

Nothing  can  excel  them  for  chopping 

SAUSAGE  MEAT,  MINCE  MEAT,  HASH,  HAMBURG  STEAK,  HOG’S-HEAD 
CHEESE,  SCRAPPLE,  SUET,  TRIPE,  CLAMS,  CODFISH,  CHICKEN 
SALAD,  CHICKEN  CROQUETTES,  PEPPERS,  SCRAP 
MEAT  FOR  POULTRY,  &c. 

- ALSO  FOR - 

MASHING  POTATOES,  PULVERIZING  CRACKERS,  &c„  &. c. 

They  are  also  adapted  to  many  other  purposes  which  will  make  them 
useful  all  the  year  round,  and  invaluable  to  Butchers,  Farmers,  Hotels, 
Restaurants,  and  for  Family  use. 

A  VALUABLE  COOK  BOOK  FREE  WITH  EVERY  CHOPPER. 
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Our  Meat-Choppers  are  the  perfection  of  simplicity.  There  is  noth¬ 
ing  to  get  out  of  order.  They  can  be  taken  apart  and  cleaned  in  a  few 
seconds,  and  a  child  can  put  them  together  again. 

The  parts  are  few  and  simple.  The  hopper  and  cylinder  are  com¬ 
bined,  the  latter  containing  the  screw  which  carries  the  meat  forward. 
A  four-bladed  knife  is  attached  to  the  end  of  the  screw,  and  revolves 
with  it  as  the  crank  is  turned.  A  plate  perforated  with  numerous  small 
holes  fits  into  the  end  of  the  cylinder,  and  is  secured  in  position  by  a 
ring  which  screws  up  and  clamps  the  plate  tightly  against  the  knife. 


SHOWING  MACHINE  TAKEN  APART. 

The  process  is  as  follows  :  The  meat  is  fed  into  the  hopper  and  car¬ 
ried  forward  by  the  screw  until  it  reaches  the  perforated  plate,  when  the 
pressure  forces  it  into  each  of  the  small  holes  in  the  plate,  where  it  is 
chopped  off  by  the  revolving  knife,  which  makes  four  cuts  for  each  hole 
with  every  revolution  of  the  crank,  the  small  pieces  thus  cut  being 
forced  out  by  the  continuous  pressure  from  the  interior  of  the  cylinder. 

To  suit  the  different  uses  to  which  our  Choppers  may  be  put,  we  make 
plates  with  holes  of  various  sizes,  the  standard  or  finest  size,  which  is 
the  only  one  accompanying  each  machine,  being  5-32  of  an  inch  in  di¬ 
ameter.  By  changing  the  plates,  they  can  be  made  to  chop  fine  or 
coarse,  as  desired. 

The  prices  of  extra  plates,  and  the  sizes  of  holes  in  same,  are  given 
in  connection  with  the  description  of  each  machine  on  the  succeeding 
pages. 
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MEAT-CHOPPER. 


FAMILY  SIZE,  No.  10. 

Weighs  8  lbs.;  chops  i  lb.  per  minute.  Price,  #3.00. 

SIZES  OF  HOLES  INI  PLATES* 

I  O  standard.  Q  X  inch.  inch. 

This  Chopper  is  particularly  adapted  to  family  use.  It  is  so  con¬ 
structed  as  to  be  clamped  to  the  table  by  means  of  thumb-screws,  thus 
furnishing  a  very  convenient  method  of  setting  it  up  for  use.  Perfor¬ 
ated  plates  of  four  grades  may  be  had  for  this  Chopper,  but  only  one, 
the  standard,  is  sent  with  each  machine,  extra  plates  of  either  size 
being  50  cents  each.  Extra  blades  are  25  cents  each. 


No.  12  MEAT-CHOPPER. 

Weighs  7  lbs.;  chops  1  lb.  per  minute.  Price,  $2.50. 

This  Chopper  differs  from  No.  10  only  in  its  having  lugs  instead  of 
clamps,  and  requiring  to  be  screwed  to  the  table,  but  it  is  of  the  same 
capacity  as  No.  10,  and  precisely  like  it  in  all  other  respects. 

Extra  plates  and  blades  for  No.  12  are  the  same  as  for  No.  10. 

A  VALUABLE  COOK  BOOK  FREE  WITH  EVERY  CHOPPER. 
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No.  22. 


Weighs  12  lbs.;  chops  2  lbs.  per  minute.  Price,  $4.00. 

This  size  is  especially  suited  to  butchers,  market  men,  farmers,  poultry 
breeders,  hotels,  restaurants  and  public  institutions.  The  standard  plate 
with  holes  inch  in  diameter  goes  with  each  Chopper. 

Extra  plates  with  holes  of  the  same  sizes *as  for  Nos.  10  and  12  Chop¬ 
pers  may  be  had  for  75  cts.  each.  Extra  blades  40  cts.  each. 


NO.  32  MEAT-CHOPPER. 

Weighs  18  lbs.;  chops  3  lbs.  per  minute.  Price,  $6.00. 

This  is  our  largest  size  hand-power  Chopper.  It  is  adapted  for 
butchers’  use,  also  for  the  larger  hotels,  restaurants,  public  institutions, 
etc.,  where  it  is  desired  to  have  a  machine  capable  of  chopping  large 
quantities  in  a  short  time. 

We  send  only  the  standard  plate  (/?  inch  holes)  with  each  Chopper, 
but  additional  plates  with  holes  up  to  y2  inch  in  diameter  may  be  ob¬ 
tained  for  $1.00  each.  Extra  blades  50  cts.  each. 

A  VALUABLE  COOK  BOOK  FREE  WITH  EVERY  CHOPPER. 
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We  append  a  few  of  the  numerous  testimonials  we  have  received 
concerning  our  Meat  Choppers. 

They  speak  for  themselves. 

Fort  Wayne,  Ind.,  October  9th,  1883. 

We  think  that  next  season  your  Choppers  will  sell  far  ahead  of  any  kind 
made.  They  are  certainly  the  best  Choppers  made,  and  will  drive  the  meat 
mashers  out  of  existence. 

Morgan  &  Beach,  Jobbers  of  Hardware. 

Staunton,  Va.,  October  8th,  1883. 

If  your  Meat  Chopper  could  talk,  like  that  dead  old  Latin  hero  it  might 
exclaim :  “Veni,  vidi,  vici !  ”  We  are  all  delighted  with  it.  It  not  only  chops 
the  meat,  but  it  mixes  it.  It  is*splendid.  Could  not  be  better. 

Carl  Hintz,  Professor  of  Music. 

Detroit,  IJtah,  September  14th,  1883. 

Gentlemen  :  The  Meat  Chopper  came  by  express  O.  K.  It  gives  entire 
satisfaction  and  is  just  as  represented.  CHAS.  M.  HOWARD. 

Canal  Fulton,  0.,  November  26th,  1883. 

Gentlemen  :  We  have  sold  fifty  Meat  Choppers.  They  are  the  best  in  the 
world.  MYERS,  ELLIOTT  &  CO. 

Allentown,  Pa.,  November  28th,  1883. 

Gentlemen  :  You  have  it  now,  “  Eureka”  in  Meat  Choppers  equal  to  your 
Sausage  Stuffers.  They  are  the  best  Meat  Choppers  ever  put  on  the  market. 

M.  S.  YOUNG  &  CO., 

Wholesale  Hardware. 


From  the  Model  Coffee-House,  27-31  South  Fourth  St. 

Philadelphia,  June  30th,  1883. 

This  is  to  certify  that  we  have  been  using  an  Enterprise  Meat  Chopper 
for  cutting  up  meats,  vegetables,  &c.,  &c.,  for  some  time  past,  and  find  it  in 
every  way  suited  to  the  purpose  for  which  it  is  intended. 

EUGENE  M.  AARON,  Superintendent. 

Richmond,  Ind.,  Nov.  9th,  1883. 

Gentlemen  :  Enclosed  find  orders  for  five  dozen  Meat  Choppers.  We  have 
a  customer  who  has  a  butcher  shop,  also  a  hardware  and  grocery  store.  We 
sold  him  a  No.  22  Chopper,  and  he  says  he  is  not  a  betting  man,  but  that  he 
will  stake  any  amount  that  he  can  cut  25  pounds  of  pork  sausage  in  five  min¬ 
utes.  He  has  cut  5  pounds  in  one  minute.  He  is  a  strictly  reliable  man. 

Yours,  truly, 

THOMAS  CREAMER  &  CO., 
Jobbers  of  Hardware. 


-  Fallsington,  Pa.,  Jan.  7th,  1884. 

Gentlemen  :  I  cut  for  Mr.  E.  Howell  of  this  place,  J  38  pounds  of  sausage 
meat  in  133  minutes,  the  next  day  for  Mr.  Enghardt,  50  lbs.  in  29  minutes, 
all  with  a  No.  10  Meat  Chopper.  I  think  this  is  sharp  work  for  such  a  dimin¬ 
utive  machine.  E.  H.  HEADLEY. 


Springfield,  Ohio,  September  10th,  1883. 

An  Enterprise  Meat  Chopper  was  recently  received  at  the  office  of  Farm 
and  Fireside ,  accompanied  by  the  request  from  the  manufacturers  that  the 
editors  test  it  in  comparison  with  the  best  machines  of  other  manufacture 
that  could  be  bought  in  the  hardware  store  and  report  the  result. 

The  test  was  made  on  a  piece  of  the  toughest  beef  to  be  found,  and  the 
result  was  that  each  editor  immediately  ordered  an  Enterprise  Chopper  for 
his  family  use,  all  agreeing  that  they  would  rather  pay  the  price  asked  for  that 
machine  than  to  carry  any  other  home  as  a  gift. 

MAST,  CROWELL  &  KIRKPATRICK, 

Publishers  Farm  and  Fireside. 
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Our  Meat  Choppers  have  been  personally  tested  by  the  editors 
of  nearly  one  hundred  of  the  leading  agricultural  papers, 
all  of  whom  have  endorsed  and  recommended  them  to 
their  subscribers. 

Lack  of  space  prevents  our  referring  to  but  a  few. 

From  The  American  Agriculturist ,  New  York. 

We  have  given  this  Meat  Chopper  a  thorough  trial,  with  most  satisfactory 
results.  _ _ 

From  The  American  Cultivator,  Boston. 

Every  farmer  should  have  one. 

From  The  American  Grange  Bulletin,  Cincinnati,  O. 

We  have  tested  the  Meat  Chopper  manufactured  by  the  Enterprise  Manu¬ 
facturing  Company,  and  find  it  very  satisfactory. 

From  The  Farm  and  Home,  Springfield,  Mass. 

We  can  testify  to  its  good  qualities;  for  we  have  tried  it.  Farmers  and 
their  families  will  find  the  Chopper  a  very  useful  thing  to  have. 

From  The  Pittsburgh  Stockman,  Pittsburgh,  Pa. 

These  machines  do  thoroughly  and  well  all  that  is  claimed  for  them,  and 
we  find  them  a  most  satisfactory  adjunct  to  the  implements  of  the  household. 

From  The  Kansas  Farmer,  Topeka,  Kansas. 

It  is  just  what  every  family  that  is  fond  of  sausage,  mince  meat  and  good 
mince  pies  wants  and  should  have. 

From  The  Steuben  Farmers'  Advocate,  Bath,  N.  Y. 

They  are  a  great  labor-saving  machine.  We  have  one  in  use  and  would 
not  be  without  it  for  five  times  its  cost,  $3.00. 

From  The  Tribune  and  Farmer,  of  Philadelphia. 

We  have  given  these  Meat  Choppers  a  thorough  trial  and  can  recommend 
them  to  our  patrons. 

From  The  North  Carolina  Farmer,  Raleigh,  N.  C. 

The  Meat  Chopper  is  all  that  is  claimed  for  it,  and  is,  indeed,  a  wonderful 
machine  for  its  size  and  cost. 


From  The  Southern  Planter,  Richmond,  Ya. 

We  have  given  your  Meat  Chopper  a  fair  test  and  find  that  it  comes  fully 
up  to  what  you  represent. 

From  The  Maryland  Farmer,  Baltimore,  Md. 

We  heartily  commend  it  to  all  housekeepers  as  the  simplest  and  best  Meat 
Chopper  within  our  knowledge. 

From  The  Western  Farmer,  Madison,  Wis. 

The  *  Enterprise  Meat  Chopper  ”  is  all  and  more  than  is  claimed  for  it. 
We  have  one  of  the  No.  10,  and  it  is  easy  to  cut  one  pound  of  meat  per  min¬ 
ute  with  it.  It  is  of  great  utility  in  the  household. 

From  The  Practical  Farmer,  Philadelphia. 

We  assure  our  readers  from  actual  experience  that  the  Enterprise 
Chopper  is  the  simplest  and  most  perfect  Chopper  ever  placed  on  the 
market. 

From  The  Iowa  Homestead,  DesMoines,  Iowa. 

We  have  never  seen  its  equal  for  rapidity,  cleanliness  and  perfect  work. 

From  The  Farm  Journal,  Philadelphia. 

We  have  tested  the  Enterprise  Meat  Chopper,  and  find  it  perfect  in  its 
operations. 
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Scalloped  Beef. 

Pieces  of  beefsteak  and  the  remains  of  a  dish  of  mashed  potatoes  may¬ 
be  made  into  something  very  agreeable  by  the  exercise  of  a  little  skill.  Chop 
the  meat  in  the  Enterprise  Meat  Chopper,  heatthe  potato  and  whip  it  into 
lightness  with  a  fork  ;  beat  in  one  tablespoonful  of  butter  and  half  a  cup  of 
milk  to  each  cupful  of  potato  and  cupful  of  minced  beef,  and  also  one  egg. 
When  the  mixture  is  perfectly  smooth,  spread  it  over  the  minced  meat  in  a 
pie  dish,  sift  fine  crumbs  upon  it  and  heat  it  in  the  oven. 

Beef  Hash. 

Chop  fine  cold  steak  or  roast  beef,  and  cook  in  a  little  water;  add  cream 
or  milk,  and  thicken  with  flour,  season  to  taste,  and  pour  over  thin  slices  of 
toast. 

Meat  Pie. 

Chop  fine  any  kind  of  cold  meat,  put  into  a  deep  dish,  and  season  whh 
pepper,  salt  and  a  little  catsup  ;  cover  with  finely  mashed  potatoes,  and  scatter 
little  bits  of  butter  over  the  top.  Bake  till  brown,  and  serve  hot. 

Meat  Pies. 

Chop  very  finely  any  kind  of  cold  meat  (two  or  three  kinds  can  be  mixed 
together  with  good  effect),  put  it  in  a  deep  pie-plate,  an  inch  and  a  half  (or 
even  less)  in  depth,  and  season  it  well  with  salt  and  pepper — a  tablespoonful 
of  catsup  or  Chili  sauce — and  add  the  gravy  that  was  left  from  the  roast. 
Cover  the  meat  with  mashed  potatoes,  and  scatter  bits  of  butter  over  the  top  of 
them,  and  a  little  pounded  crackers  or  grated  bread  crumbs.  Cut  it  into  inch 
squares  with  a  knife,  and  bake  it  in  the  oven  for  half  an  hour,  or  until  well 
browned,  and  serve  in  same  dish. 

Hamburg  Steak. 

Chop  fine,  in  an  Enterprise  Meat  Chopper,  a  piece  of  tender  beef,  both 
fat  and  lean  ;  then  add  grated  bread  crumbs,  an  onion  and  boiled  parsley 
minced  fine,  and  seasoned  with  pepper,  salt,  grated  nutmeg  and  lemon  peel ; 
mix  all  together  and  moisten  with  an  egg  well  beaten.  Roll  into  balls,  flour 
and  fry  them  in  boiling  fresh  drippings.  Serve  with  fried  bread  crumbs. 

Mince  Meat. 

One  quart  of  chopped  meat,  the  same  quantity  of  chopped  suet,  3  pints 
of  chopped  apples,  1  pound  of  raisins  and  2  pounds  of  currants,  pound 
citron,  1  nutmeg,  1  tablespoonful  of  cloves,  cinnamon  and  allspice,  1  quart 
cider,  1  pound  sugar.  Mix  the  apples,  meat  and  suet  together,  boil  the  other 
ingredients  and  pour  the  hot  liquid  over  the  mixture.  Add  pint  of  brandy. 


ENTERPRISE  COOK  BOOK.  21 


A  Household  Convenience. 

From  The  Michigan  Farmer. 

Detroit,  November  6,  1883. 

With  the  season  for  sausage,  mince  pies,  head  cheese,  and  all  the  other 
good  things  which  come  into  being  immediately  upon  the  fall  “  butchering,” 
comes  the  necessity  for  a  good  Meat  Chopper  which  shall  do  away  with  the 
slow  and  laborious  chopping-knife  and  bowl.  One  of  the  best,  if  not  indeed 
the  very  best,  is  one  we  have  been  testing  in  our  family,  and  which  is  also 
advertised  in  our  columns,  the  enterprise  new  Meat  Chopper.  This  we  have 
thoroughly  tried  and  find  it  all  the  manufacturers  claim  it  to  be.  It  chops 
the  meat  instead  of  grinding  or  tearing  it  to  pieces,  will  convert  one  pound  of 
tough  steak  into  finely  divided  particles  in  exactly  one  minute,  and  the 
sinews,  strings  and  gristle  are  cut  as  well  as  the  more  tender  meat.  It  is 
made  of  galvanized  iron,  is  not  a  complex  machine,  liable  to  get  out  of  order, 
but  it  is  simple  in  construction  ;  and  a  point,  housekeepers  will  appreciate,  is 
that  it  can  be  easily  taken  apart  and  quickly  and  thoroughly  cleaned.  It  is 
useful  in  many  ways  ;  to  pulverize  crackers  for  thickening  soups,  chopping 
meat  for  hash,  pies,  patties,  and  mincing  the  suet  for  the  apple  dumplings 
which  make  glad  the  heart  of  man.  We  regard  it  as  a  most  useful  and  labor- 
saving  kitchen  implement. 

Cheap  Mince  Pies. 

Three  cups  of  beef  suet  chopped,  3  cups  of  apples  pared  and  chopped,  4 
cups  of  sugar,  y2  a  cup  of  good  molasses  or  syrup,  3  cups  of  lean  beef,  2  cups 
of  dried  peaches,  2  grated  nutmegs,  1  teaspoonful  of  powdered  cloves,  the 
same  of  allspice,  1  teaspoonful  of  fine  salt,  and  enough  sweet  cider  to  mix  it 
together.  The  ingredients  must  be  measured  after  they  are  minced.  Boil  the 
beef  tender,  and  chop  when  cold.  The  peaches  must  be  minced  and  boiled 
until  tender,  and  added  just  before  making  the  pies,  also  some  of  the  syrup  in 
which  they  were  cooked.  Mix  all  well  together  with  cider  or  peach  syrup, 
wine  or  brandy.  Pack  the  meat  in  a  jar,  cover  closely  and  set  in  a  cool  place 
— this  quantity  will  make  five  or  six  pies.  Bake  with  a  top  and  bottom  crust, 
and  put  in  some  bits  of  butter  before  baking. 

Mince  Meat. 

Peel,  core  and  chop  fine  5  or  6  pounds  of  apples,  4  pounds  of  beef  boiled 
tender  and  1  pound  chopped  ;  2  pounds  of  seeded  raisins  ;  a  like  quantity  of 
Zante  currants  washed  and  picked ;  y2  pound  of  citron,  and  the  same  of 
candied  orange  peel  cut  into  shreds  ;  the  grated  yellow  rind  of  three  lemons 
and  the  juice  thereof ;  season  with  powdered  cinnamon,  cloves  and  nutmeg 
to  suit  your  taste.  Wet  all  up  with  hard  cider  and  sufficient  brandy  to  give 
all  a  fine  bouquet,  and  to  assist  in  its  preservation.  In  using,  take  the  mince 
meat  from  the  bottom  of  the  crock  or  pan. 
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Meat  Croquettes. 

Use  cold  roast  beef,  chop  it  fine,  season  with  pepper  and  salt  and  y  the 
quantity  of  bread  crumbs,  and  moisten  with  a  little  milk  ;  have  your  hands 
floured,  rub  the  meat  into  balls,  dip  it  into  beaten  egg,  then  into  fine  pulver¬ 
ized  crackers  (which  may  be  powdered  in  the  Enterprise  meat-chopper)  and 
fry  in  butter.  Garnish  with  parsley. 

Croquettes. 

Raw  pork  chopped  fine,  2  cups ;  1  medium  sized  onion,  chopped  fine,  1 
teaspoonful  powdered  sage,  1  cup  of  bread,  soaked  until  soft,  salt  and  pepper 
to  taste,  2  eggs  beaten  light ;  mix  thoroughly  into  small  flat  cakes,  roll  in  flour 
or  crumbs  and  fry  in  hot  lard. 

From  The  Indiana  Farmer. 

Indianapolis,  Ind.,  November  10,  1883. 

The  Enterprise  Chopper  works  so  easily  that  a  six-year  old  boy  can 
operate  it,  and  so  rapidly  that  only  a  minute  or  two  are  required  to  pre¬ 
pare  a  meal  for  an  average  family.  It  is  a  labor-saving  invention  that  should 
be  in  use  in  every  farmer’s  kitchen. 

Ham  Croquettes. 

Chop  the  ham  very  fine,  and  season  with  pepper  or  mustard.  With  a 
little  flour  in  hand  make  up  small  balls  and  dip  in  beaten  egg,  roll  in  crumbs 
of  bread  or  cracker,  and  fry  to  a  light  brown  in  hot  lard. 

Lobster  Croquettes. 

Chop  the  lobster  very  fine  ;  mix  with  pepper,  salt,  bread  crumbs  and  a 
little  parsley  ;  moisten  with  cream  and  a  small  piece  of  butter  ;  shape  with 
your  hands  ;  dip  in  egg,  roll  in  bread  crumbs  and  fry. 

Chicken  Croquettes. 

One  cup  of  cold  chicken,  chopped  fine  ;  1  quarter  cup  of  pounded  cracker , 
1  teaspoonful  of  corn  starch,  wet  up  in  a  little  cold  water;  1  egg;  1  table¬ 
spoonful  of  butter;  yz  a  tablespoonful  of  salt ;  a  good  pinch  of  pepper  ;  a 
a  cupful  of  boiling  water.  Mix  minced  chicken  and  crumbs  'together  in  a 
bowl  with  salt  and  pepper.  Put  the  boiling  water  in  a  clean  saucepan,  add 
the  butter  and  set  over  the  fire.  When  the  butter  is  melted  stir  in  the  wet 
corn  starch.  Boil  and  stir  until  it  thickens.  Have  the  egg  beaten  light  in  a 
bowl  and  pour  the  hot  mixture  upon  it.  Beat  well,  and  mix  with  the  minced 
chicken.  Let  it  get  perfectly  cold  and  make  into  croquettes  as  directed  for 
beef  croquettes.  But  roll  these  in  a  well-beaten  egg,  then  in  fine  cracker- 
crumbs  instead  of  flour,  and  fry,  few  at  a  time,  in  a  mixture  half-butter,  half¬ 
lard,  enough  to  cover  them  well.  Drain  off  every  drop  of  fat  from  each  cro¬ 
quette  as  you  take  it  up,  and  keep  hot  until  all  are  done.  Serve  hot  and 
at  once. 
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Lobster  Croquettes. 

Take  a  i -pound  can  of  lobster,  chop  it  up,  and  mix  with  it  about  four 
large  spoonfuls  of  grated  bread,  a  teaspoonful  of  anchovy  sauce,  two  table¬ 
spoonfuls  of  cream,  the  juice  of  a  lemon,  pepper,  salt  and  a  little  grated  nut¬ 
meg.  Put  it  over  the  fire  and  make  it  very  hot,  turn  it  out  and  stir  in  the 
yolk  of  a  beaten  egg.  When  cold,  make  it  into  balls,  brush  them  over  with 
egg,  and  strew  bread-crumbs  over  them,  and  fry  them  in  hot  fat,  pile  them  in 
a  dish,  and  garnish  with  fried  parsley. 

Royal  Croquettes. 

Roast  a  plump,  tender  chicken,  and,  when  cool,  chop  the  white  meat  as 
fine  as  possible,  then  pound  to  a  smooth  paste.  Scald  a  sweetbread  and  re¬ 
move  the  sinews.  Fry  it  brown  in  butter,  then  let  it  cool.  Pound  it  to  a 
smooth  paste  and  add  it  to  the  chicken.  Season  to  taste  with  pepper  and 
salt,  and  add  a  well  beaten  egg.  Moisten  it  with  rich  cream,  and  work  into 
it  a  teaspoonful  of  flour  to  give  it  consistency.  Stir  it  well  over  the  fire 
until  it  becomes  hot,  then  spread  it  upon  a  buttered  dish  to  cool.  Form  the 
mixture  into  cork-shaked  croquettes,  and  egg,  bread  crumb,  and  fry  them 
in  the  usual  way. 

I 

Chicken  Croquettes. 

One  pound  of  finely  chopped  cooked  chicken ;  season  with  y  teaspoon¬ 
ful  of  pepper,  y  tablespoonful  of  salt,  y2  tablespoonful  of  butter ;  mix  with 
this  i  egg  and  nearly  half  a  pint  of  cream,  a  little  lemon  juice  and  tea¬ 
spoonful  of  onion  juice  ;  have  the  board  lightly  sprinkled  with  fine  cracker 
crumbs  and  roll  the  croquettes  until  they  are  shaped  in  the  form  of  little  cyl¬ 
inders  ;  when  they  are  all  shaped,  beat  the  eggs  light  and  cover  the  croquettes 
with  it ;  now  have  the  board  thickly  covered  with  cracker  crumbs  and  roll  the 
egg-covered  croquettes  in  these  ;  fry  in  a  croquette  basket  in  boiling  fat  until 
a  light  brown.  Instead  of  cream,  chicken  stock  may  be  used  ;  veal,  mutton, 
lamb  and  turkey  may  be  used. 

Oyster  Croquettes. 

An  Easy  Way. — Chop  50  small  oysters,  mix  them  with  y  of  a  pound  of 
fine,  dry  bread  crumbs,  ditto  of  beef  suet  chopped  very  small ;  add  a  salt 
spoonful  of  salt,  ditto  of  pepper,  twice  as  much  pounded  mace  and  half  a 
small  nutmeg.  Moisten  and  blend  the  whole  with  two  raw  eggs  and  set  aside 
in  a  cool  place.  Mould  into  croquettes  with  the  aid  of  a  wine  glass  and  well- 
floured  fingers ;  throw  them  into  boiling  water  for  three  minutes,  drain  and 
let  them  cool,  then  fry  in  butter  as  plain  croquettes.  It  is  well  to  poach  and 
taste  a  small  portion  before  setting  aside  the  whole  to  cool,  so  that  the  sea¬ 
soning  may  be  heightened  if  desired. 
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From  The  Farmers'  Friend. 

South  Bend,  Ind.,  December,  1883. 

One  of  the  indispensable  articles  for  the  farmer’s  family,  and  especially 
at  this  season  of  the  year,  is  the  new  Meat  Chopper  manufactured  by  the  En¬ 
terprise  Manufacturing  Co.,  of  Philadelphia,  Pa.  We  have  given  the  family 
size,  which  sells  at  three  dollars,  a  careful  trial,  and  with  so  much  better  re¬ 
sults  as  compared  with  other  Meat  Choppers  that  we  unhesitatingly  recom¬ 
mend  it  to  readers  of  the  Farmers'  Friend. 

Fisli  Croquettes. 

Take  cold  fish  of  any  kind,  separate  from  the  bones  and  chop  fine  ;  add 
a  little  seasoning,  an  egg,  a  very  little  milk  and  a  teaspoonful  of  flour ;  brush 
with  an  egg,  roll  in  bread  crumbs  and  fry  brown  in  hot  lard. 

Lobster  Croquettes. 

To  the  meat  of  a  well-boiled  lobster,  chopped  fine,  add  pepper,  salt  and 
powdered  mace.  Mix  with  this  X  as  much  bread  crumbs,  well  rubbed,  as 
you  have  meat ;  make  into  ovates  or  pointed  balls,  with  2  tablespoonfuls  of 
melted  butter.  Roll  these  in  beaten  egg,  then  in  pulverized  cracker,  and  fry 
in  butter  or  very  nice  sweet  lard.  Serve  dry  and  hot,  and  garnish  with  crisped 
parsley.  This  is  a  delicious  supper  dish  or  entree  at  dinner. 

Breakfast  Dish. 

Chop  fine  as  much  cold  beef  or  mutton  as  is  required ;  add  a  pint,  more 
or  less,  of  good  soup  stock ;  season  with  pepper,  salt  and  ground  cloves ; 
thicken  with  browned  flour  and  pour  boiling  hot  over  small  bits  of  nicely 
toasted  bread.  Garnish  with  slices  of  lemon  and  serve  at  once. 

Sandwiches. 

Chop  cold  boiled  ham  very  fine,  and  mix  it  with  the  yolks  of  eggs 
(beaten),  a  little  mustard  and  pepper,  and  spread  on  thin  slices  of  bread  but¬ 
tered  on  the  loaf;  trim  off  the  crust  and  cut  into  neat  squares. 

Sauce  for  Roast  Pig1. 

This  sauce  is  made  from  the  feet,  tongue,  liver  and  heart  of  a  pig. 
Scald  the  tongue,  remove  the  skin  ;  clean  the  feet,  liver  and  heart ;  put  them 
in  a  saucepan  with  a  pint  of  water  and  a  little  salt.  Boil  until  tender,  and 
then  chop  them  fine  in  the  Enterprise  Meat  Chopper  ;  return  them  to  the 
saucepan  with  the  water  in  which  they  were  boiled ;  pare  and  mince  one 
onion,  a  little  sweet  marjoram  and  parsley,  and  add  to  it.  Place  the  sauce¬ 
pan  over  the  fire  ;  mix  one  teaspoonful  of  flour  into  one  ounce  of  butter,  and 
stir  it  into  the  sauce  ;  season  with  cayenne  pepper  and  salt,  if  more  is  neces¬ 
sary.  Boil  all  well  together,  and  before  removing  from  the  fire,  add  one  gill 
of  Madeira  wine.  Serve  hot.  This  sauce  requires  to  be  very  highly 
seasoned. 
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Sausages  and  Mince  Pies. 

From  The  Farmers’  Review. 

Chicago,  November  8,  1883. 

That  is  what  the  Enterprise  Manufacturing  Co.,  of  Philadelphia,  intend 
the  staff  of  the  Review  shall  enjoy;  for  only  a  day  or  two  since  one  of  their 
excellent  Meat  Choppers  came,  addressed  to  the  “  Editor  Farmers  Review .” 
At  first  we  did  not  know  but  that  it  might  be  a  box  of  dynamite ;  but  re¬ 
membering  that  great  journals,  like  all  great  institutions,  survive  even  dyna¬ 
mite  explosions,  we  opened  it  and  found  the  Chopper  ready  for  service.  It 
proves  to  be  just  what  every  family  wants.  It  is  strong,  easily  managed,  does 
its  work  rapidly  and  thoroughly..  Its  great  merit  lies  in  the  fact  that  it  cuts 
the  meat,  not  tears  it,  in  pieces,  but  chops  it  as  well  as  by  hand,  and  so  will 
be  appreciated  by  those  who  know  how  slow  and  tedious  a  process  it  is  to 
prepare  the  winter  supply  of  sausage  or  pie  meat. 

Ham  Omelet. 

Whisk  4  eggs  very  light,  and  add.  sufficient  finely  chopped  ham  to  flavor 
it.  Fry  it  in  hot  butter  till  it  is  brown  on  the  lower  side,  sprinkle  salt  and  pep¬ 
per  over  it  and  fold  one-half  over  the  other.  The  salt  should  not  be  put  in  the 
egg  as  it  thins  it.  Garnish  the  dish  with  green  parsley. 

Good  Luncheon  Dish. 

Boil  a  pound  of  soaked  codfish  and  when  cold  chop  it  fine.  Heat  a 
cup  of  drawn  butter,  stir  in  the  fish,  pepper  to  taste,  mix  in  well  2  tablespoon¬ 
fuls  of  grated  cheese ;  butter  a  baking-dish  ;  pour  in  the  fish,  strew  fine,  dry 
crumbs  on  top,  and  set  in  the  oven  until  delicately  browned.  Cold,  fresh  cod, 
halibut,  or  other  firm,  white  fish  is  very  good  prepared  in  this  manner. 

Mint  Sauce. 

Choose  young  mint,  pick  and  wash  it ;  chop  it  very  fine,  and  pour  on 
enough  vinegar  to  wet  it.  To  every  gill  of  vinegar  allow  2  tablespoonfuls  o 
brown  sugar.  The  sugar  should  be  dissolved  in  the  vinegar,  then  pour  on 
the  mint. 

English  Pork  Pies. 

Make  a  pastry  of  1  quart  of  flour,  1  teacupful  of  cold  water,  and  1  tea¬ 
cupful  of  lard.  Put  the  lard  into  the  flour  until  all  is  absorbed  by  it.  Tur.i 
the  water  in,  and  mix  into  a  firm  paste.  Roll  out  and  cut  into  large  circles 
"with  a  quart  bowl.  Chop  the  tenderloin  of  pork,  using  a  coarse  plate,  salt 
and  pepper  well.  Lay  a  large  wooden  spoonful  upon  half  of  the  pastry ;  add 
a  tablespoonful  of  meat  jelly,  made  from  boiling  the  feet  and  head  of  the 
hog ;  lay  the  other  half  of  the  pastry  over  it,  and  crimp  the  edges  together. 
Put  the  pies  upon  a  flat  tin,  and  bake  in  a  moderate  oven  for  one  hour. 
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Enterprise  Meat-Chopper. 

From  the  Rural  New  Yorker ,  December  15,  1883. 

We  received  a  No.  io  meat-chopper,  from  the  Enterprise  Manufacturing 
Co.,  Third  and  Dauphin  Streets,  Philadelphia,  Pa.,  with  the  request  to  give  it 
a  trial.  We  have  used  it  with  different  meats  for  hash  ;  for  chopping  liver, 
onions  and  bread ;  scollops,  clams,  and  vegetables  for  soup ;  cabbage  and 
celery  for  cold-slaw,  etc.,  and  have  found  it  to  supply  a  longfelt  need  in  the 
kitchen.  It  cuts  like  a  sharp  knife,  whatever  is  passed  through  it.  It  is  easily 
taken  apart,  washed  and  put  together.  The  knives  are  said  to  be  self- 
sharpening,  which,  if  true,  places  the  little  machine,  which  seems  to  be  strong 
in  all  its  parts,  beyond  any  fear  of  its  getting  out  of  order.  In  fact,  our  ex¬ 
perience  so  far,  justifies  us  in  recommending  it  to  our  readers. 

MRS.  ECONOMY. 

Suet  Pudding-. 

Mix  together  1  cup  of  suet,  chopped  fine,  i  cup  of  raisins,  I  cup  of  mo¬ 
lasses,  then  add  i  cup  of  sour  milk  and  2  teaspoonfuls  of  soda  mixed  in  a 
handful  of  flour  ;  stir  till  it  foams,  then  add  flour  to  make  a  stiff  batter.  Steam 
1  x/z  hours.  This  is  especially  nice  for  Sunday,  as  it  can  be  made  in  the  week 
and  re-heated  when  desired.  Indeed,  it  can  be  kept  for  weeks.  It  is  nice 
eaten  with  a  sauce  of  butter  and  sugar,  but  is  best  with  cream, 


To  Warm  over  Cold  Meats. 

Take  cold  meat  and  cut  it  up  rather  fine,  then  take  some  hard  or  old 
bread,  and  fix  it  the  same  as  dressing  for  chicken,  then  mix  the  meat  and 
bread  together,  pour  a  little  water  over  it,  and  put  it  in  the  oven  and  bake. 
Be  careful  and  not  let  it  get  too  dry.  Cold  chicken  fixed  in  this  way  is 
splendid. 

Baked  Hash. 

Chop  cold  roast  or  boiled  beef,  veal  or  lamb,  very  fine  ;  season  well  with 
salt,  pepper,  butter,  and  any  herbs  that  you  like ;  add  a  few  boiled  potatoes, 
cut  in  small  pieces,  and  enough  hot  water  or  meat  gravy  to  moisten  it ;  mix 
thoroughly,  put  in  a  pan,  cover  with  a  crust  of  good  pastry ;  bake  a  half 
hour;  serve  hot. 

Beef  Tea. 

To  1  pound  of  beef  chopped  fine,  add  1  quart  of  cold  water.  Cover  it 
and  set  it  in  a  warm  place  for  ^  of  an  hour,  then  put  it  over  a  slow  fire  where 
it  will  simmer  for  ]/z  an  hour.  Strain  it  and  serve  it  hot  or  cold  as  desired. 
Salt  to  the  taste. 
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From  The  Southern  World. 

Atlanta,  Ga.,  November,  i,  1883. 

The  Meat  Chopper  made  by  the  Enterprise  Manufacturing  Co.,  Phila¬ 
delphia,  having  been  thoroughly  tested  by  our  business  manager  and  one  of 
our  leading  butchers,  we  feel  authorized  upon  their  verdict  to  state  that  it  is 
all  that  is  claimed  for  it  by  its  manufacturers  and  is  worthy  of  general  use. 

Essence  of  Beef. 

Chop  some  lean,  tender  beef  in  the  Enterprise  Meat  Chopper,  put  in 
a  bottle  and  cork  tightly.  Set  the  bottle  in  a  po,t  of  cold  water,  let  the  water 
boil  six  hours.  The  heat  of  the  water  will  extract  all  the  juice  from  the  beef 
in  the  bottle. 

From  the  Empire  State  Agriculturist. 

Rochester,  N.  Y.,  November,  1883. 

The  Enterprise  Meat  Chopper  ought  to  be  in  every  farmer’s  house¬ 
hold.  After  trying  it  we  can  only  wish  that  we  could  have  had  one  in  our 
boyhood  days,  when  we  spent  long  evenings  chopping  head  cheese  and  sau¬ 
sage  on  a  hard  maple  bench  with  an  axe. 

Pig’s  Head. 

Have  the  head  nicely  cleaned  and  boil  it  until  very  tender.  Chop  it  very 
fine  in  the  Enterprise  Meat  Chopper,  and  season  with  salt,  pepper,  sage 
and  a  little  clove  while  hot.  Put  in  a  deep  dish  and  cover  with  a  plate  that  is 
smaller  than  the  dish,  that  it  may  rest  on  the  meat.  Place  on  the  plate  a  very 
heavy  weight,  and  let  it  stand  for  4  hours.  This  makes  the  famous  “  Pig’s 
Head  Cheese.” 

To  Stew  Tripe. 

Take  2  pounds  of  tripe,  wash  it  thoroughly,  chop  in  the  Enterprise  Meat 
Chopper,  using  a  coarse  plate,  and  put  it  in  a  stew-pan  with  plenty  of  water, 
and  let  it  simmer  for  2  hours.  Take  8  large  onions,  put  them  in  a  sauce¬ 
pan  and  boil  until  they  are  done.  Then  strain  the  onions  and  cut  them  up, 
and  strain  the  tripe.  Put  them  both  together  ;  add  1  quart  of  milk,  some  pep¬ 
per  and  salt,  and  let  it  come  to  a  boil.  Then  take  tablespoonfuls  of  flour,  mix 
it  with  a  little  milk  and  stir  it  in.  Let  it  boil  fast  for  10  minutes,  stirring  all 
the  time,  to  prevent  it  burning. 

Jellied  Chicken. 

To  make  jellied  chicken  or  veal,  boil  the  meat  till  it  falls  from  the  bones  ; 
use  just  as  little  water  as  possible  ;  when  cold  chop  it  very  fine,  season  with 
pepper  and  salt  and  a  pinch  of  curry  if  you  like  that  flavor.  Then  put  it  in  a 
mold  with  a  layer  of  hard-boiled  eggs,  either  chopped  or  sliced.  Boil  the  wa¬ 
ter  in  which  the  meat  was  cooked  until  it  is  half  boiled  away  ;  add  a  table¬ 
spoonful  of  gelatine  ;  when  it  is  dissolved,  and  while  still  warm,  pour  over  the 
meat.  This  will  be  ready  for  use  the  day  after  it  is  prepared. 
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From  The  Rural  New  Yorker. 

Dec.  15,  1883. 

We  have  used  the  Enterprise  Meat  Chopper  with  different  meats  for 
hash,  chopping  liver,  onions  and  bread,  scollops,  clams  and  vegetables  for 
soups,  and  have  found  it  to  supply  a  long  felt  need  in  the  kitchen.  Our  ex¬ 
perience  justifies  us  in  recommending  it  to  our  readers. 

Turkey  Fritters. 

A  good  way  to  use  up  bits  of  cold  turkey  is  to  chop  them  in  the  Enter¬ 
prise  Meat  Chopper,  using  a  coarse  plate  ;  make  a  batter  of  milk  and  flour 
and  an  egg,  sprinkle  pepper  and  salt  over  the  cold  fowl,  and  mix  with  the 
batter  ;  fry  as  you  do  any  kind  of  fritters  in  hot  lard  ;  drain  well,  serve  hot. 
This  is  a  good  breakfast  dish. 

From  The  Southern  Cultivator . 

Atlanta,  Ga.,  December,  1883. 

We  have  personally  examined  one  of  the  Enterprise  Meat  Choppers  and 
unhesitatingly  pronounce  it  the  best  one  ever  seen.  It  combines  simplicity, 
durability  and  efficiency,  and,  besides  being  useful  for  making  sausage  meat 
and  mince  meat,  is  also  exceedingly  valuable  to  the  ladies  of  the  household 
for  making  salads,  peppers,  croquettes,  etc.  One  of  these  little  machines 
once  used  will  prove  to  be  invaluable,  and  the  wonder  will  be  how  we  have 
been  able  to  get  along  without  it  heretofore. 

Veal  Loaf. 

Take  a  cold  fillet  of  veal,  without  the  fat,  and  ^  of  a  pound  of  fat  ham  ; 
chop  them  as  fine  as  possible  in  the  Enterprise  Meat  Chopper,  and  add  a 
teacup  of  grated  bread  crumbs,  a  grated  nutmeg,  .2  beaten  eggs,  a  salt  spoon 
full  of  salt,  half  of  salt  spoon  of  cayenne,  and  mix  well  together  in  the  form 
of  a  loaf.  Glaze  over  with  the  yolk  of  an  egg,  and  strew  it  over  with  pounded 
cracker  ;  bake  in  a  hot  oven  for  half  an  hour.  Make  a  gravy  of  the  trim¬ 
mings  of  the  veal,  thicken  with  the  yolk  of  an  egg  dropped  in  just  before 
being  taken  up,  and  serve  the  loaf  with  the  gravy  poured  around  it. 

Veal  Scallops. 

Chop  cold  roast  or  stewed  veal  very  fine.  Put  a  layer  in  the  bottom  of  a 
buttered  pudding  dish  and  season  with  pepper  and  salt.  Next  add  a  layer  of 
finely  powdered  crackers.  Strew  some  bits  of  butter  on  it  and  wet  with  a 
little  milk,  then  more  veal,  seasoned  as  before,  and  another  layer  of  cracker 
crumbs,  with  butter  and  milk.  When  the  dish  is  full,  wet  well  with  gravy  or 
broth,  diluted  with  warm  water;  Spread  over  all  a  thick  layer  of  cracker, 
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to  fry  ;  turn  them  over  after  3  cr  4  minutes,  let  them  fry  a  moment  longer, 
then  take  them  out,  and  after  draining  them  on  a  cloth,  serve.  Clam  fritters 
should  not  be  cooked  in  large  masses. 


Oyster  Omelet. 

Beat  6  eggs  separately  very  light ;  season  with  pepper  and  salt ;  add  2 
tablespoonsful  of  cream  and  pour  into  a  frying  pan,  with  a  tablespoonful  of 
butter  ;  drop  in  the  omelet  8  or  10  large  oysters  chopped  fine  and  fry  ;  fold 
over  and  send  to  table  immediately. 


Clam  Chowder. 

Fry  5  or  6  slices  of  fat  pork,  crisp,  and  chop  to  pieces.  Sprinkle  some  of 
these  in  the  bottom  of  a  pot ;  lay  upon  them  a  stratum  of  clams ;  sprinkle 
with  cayenne  or  black  pepper  and  salt,  and  scatter  bits  of  butter  profusely 
over  all ;  next,  have  a  layer  of  chopped  onions,  then  one  of  small  crackers 
split  and  moistened  with  warm  milk.  On  these  pour  a  little  of  the  fat  left  in 
|  the  pan  after  the  pork  is  fried,  and  then  comes  a  new  round  of  pork,  clams,  j 
j  onions,  etc.  Proceed  in  this  order  until  the  pot  is  nearly  full,  when  cover  with 
j  water,  and  stew  slowly — the  pot  closely  covered — for  %  hour.  Drain  off  all  j 
J  the  liquor  that  will  flow  freely,  and  when  you  have  turned  the  chowder  into 
the  tureen,  return  the  gravy  to  the  pot.  Thicken  with  flour,  or,  bettey  still, 
pounded  crackers ;  add  a  glass  of  wine,  some  catsup  and  spiced  sauce ;  boil 
it  up  and  pour  over  the  contents  of  the  tureen.  Send  around  walnut  or  but¬ 
ternut  pickles  with  it. 


Deviled  Clams. 

Chop  50  clams  very  fine,  take  2  tomatoes,  1  onion,  also  chopped  fine,  a 
little  parsley,  thyme  and  sweet  marjoram,  a  little  salt,  pepper  and  bread 
crumbs,  adding  the  juice  of  the  clams  until  the  mixture  is  of  the  consistency 
of  sausage  ;  put  it  in  the  shells  with  a  lump  of  butter  on  each ;  cove**  with 
bread  crumbs,  and  bake  half  an  hour. 


From  The  Minnesota  Farmer. 

Minneapolis,  December  7,  1883. 

Our  household  was  delighted  recently  by  the  receival  of  one  of  these 
Meat  Choppers,  sent  us  by  the  manufacturers,  the  Enterprise  Manufacturing 
Co.,  Third  and  Dauphin  Streets,  Philadelphia.  That  this  little  machine,  so 
simple  in  construction,  does  all  that  is  claimed  and  works  to  perfection,  can¬ 
not  be  disputed,  and  we  cannot  say  too  much  for  it. 


32  ENTERPRISE  COOK  BOOK. 


Clam  Fritters. 

Chop  25  clams  in  the  Enterprise  Meat  Chopper,  using  a  coarse  plate, 
beat  3  eggs,  mixed  the  chopped  clams  and  eggs  with  sufficient  flour  and  a 
little  milk  to  make  a  batter,  fry  in  hot  lard  until  of  a  light  brown  on  both 
sides.  These  are  delicious.  We  have  tried  them. 


Baked  Clams. 

Put  on  the  fire  the  liquor  from  25  clams,  and  when  hot  and  carefully 
skimmed  add  a  tablespoonful  of  butter  into  which  y2  the  quantity  of  flour  has 
been  creamed.  Stir  until  melted,  and  allow  it  to  become  the  consistency  of 
thick  gruel.  Then  add  the  finely  chopped  clams,  cooking  until  tender  ;  add 
pepper  and  salt ;  pack  in  the  nicely  washed  shells,  sprinkle  bread  crumbs 
over,  and  bake  in  a  quick  oven  about  20  minutes. 


Clams  witli  Cream. 

Chop  50  small  clams,  not  too  fine,  and  season  with  pepper  and  salt.  Put 
into  a  stewrpan  butter  the  size  of  an  egg,  and  when  it  bubbles  sprinkle  in  a 
teaspoonful  of  flour,  which  cook  a  few  minutes  ;  stir  gradually  into  it  the  clam 
I  liquor,  then  the  clams,  which  stew  about  two  or  three  minutes;  then  add  a 
cupful  of  boiling  cream,  and  serve  immediately. 


Clam  Pie. 

Line  a  buttered  deep  dish  with  a  rather  thick  biscuit  paste.  Wash,  drain 
and  coarsely  chop  the  clams.  Put  them  in  the  dish  with  2  well  beaten  eggs, 
pepper  and  dots  of  butter.  Dredge  well  with  flour  and  mix  all  well  together, 
adding  milk  until  the  dish  is  nearly  full.  A  slice  of  salt  pork  chopped  very 
fine  is  an  improvement.  Bake  for  1  hour 


Scalloped  Clams. 

Chop  the  clams  fine  and  season  with  pepper  and  salt.  Mix  in 
another  dish  some  powdered  cracker,  moistened  first  with  warm  milk, 
then  with  the  clam  liquor,  a  beaten  egg  or  two  and  some  melted  butter. 
Stir  in  with  this  the  chopped  clams.  Wash  as  many  clam  shells  as  the 
mixture  will  fill,  wipe  and  butter  them,  fill  heaping  up  and  smoothing  over 
with  a  tea-spoon.  Range  in  rows  in  your  baking  pan  and  cook  unlil 
nicely  browned.  If  you  do  not  care  to  use  the  shells,  bake  in  patty  pans. 
Send  to  table  hot. 
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